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Food:

VACUUM SEALER

High-tight vacuum sealing power - store & preserve vegetables, fruits & meats

Fashionable cooking kit - Vacuum for sous vide cooking
Air-tight heat sealing - seals with minimum bag waste

Simple operation - unit clicks & locks into gear & runs cycle automatically with no worry
2 easy modes - The sealer enables you do vacuum or regular sealing
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Food

Rated voltage: 220V~240V
Rated frequency: 50~60 Hz

Rated power: 110W

Sealing time: 6 ~10 seconds
VAC/sealing time: 10~20 seconds
Vacuum Power: -0.8 bar
Construction Material: | Engineered ABS
Dimension: 360 x 150 x 76 mm
Gift box Size: 410 x 115 x 195 mm
N.W.: 1.40kg

Suction Power: 12 liter/minute
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VACUUM SEALER

— ModelNo.: VS 3201 ——

FoSE

= = =) G )

=y P

‘i FRESHNESS

w5 X LONGER

& HELPS PREVENT FREEZER BURN

* Lock In nutrients and flavour

Enjoy seasonal & speciality food
Protect from mould and bacteria
Sous vide cooking
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Easy way to enjoy healthy life

Food:

WORKS WITH:

Heat-seal bags, vacuum rolls
-Extremly strong vacuum to keep dry,
moist and liquid foods fresher for longer
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Package Includes:

*Vacuum Sealer Appliance

*Vacuum Sealer Roll 20 x 200 cm

* Pre-cut Vacuum Sealer Bags 20 x 30 cm
*Hose

*User Manual
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Made in P.R.C.
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